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[ PYCCKUI }

OTO0 usgenue npowsio PyHKUNOHaNbHbIE UCMbITaHUS, BbINO OTPErynMpoBaHoO M MOArOTOBMEHO K
OTNpaBKe ONbITHbIMK cneuuanuctamn upMbl-n3rotoButensd. Jliobble paboTbl N0 PEMOHTY W
HacTpoWKe criegyeT BbINOMHATbL C 0OCOObIM BHUMAHWEM U aKKypaTHOCTLIO. [lepea HavYanom Takux
paboT pekomeHayeTcs 0bpaTUTbCA K NpodasBuy M3Oenus Unu B 6rnvmkanwnin CEPBUCHbBIN LEHTP,
onucaTtb CyTb nNpobnembl 1 ykasatb mogenb nsgenna. OTMeTUM, YTO OpUrMHarbHble 3anacHble
aeTtann MOXHO npuobpecTn TONbKO B CEPBUCHBIX LIEHTPaX (PUpMbI-U3rotoBuTens nagenusa. He
BblbpacbiBanTe ynakoBKy M3genus Ha ynuuy — Gepervte npupogy U 340pOBbe OKpyxaroLmx!
BmecTo aTtoro coante ee gna ytunmsauum Ha npeanpustve, KOTOpoe 3aHMMaeTcs cbopom u
COPTMPOBKOW OTXOLOB.

CuMBO/ mmmmm Ha M3OENUM UMW €O YNAKOBKE YKa3blBAET HA TO, YTO C HUM HeNb3s obpaluaTbca
Kak C O0OblMHbIMM OblTOBBIMM OTXOO4amu. Bmecto 3Toro wusgenue crnegyet cgaTb B
COOTBETCTBYIOLLMA MYHKT cbopa Ans nepepaboTku IMNEKTPUYECKMX W IANEKTPOHHBLIX Y3S0B WU
petanen. [lMpaBunbHaa yTunu3auus 3TOro wmsgenusa nomoxet usbexatb yrposbl yulepba
OoKpyXKatoLen cpefe m 3gopoBblo ntogen. Ona nonydeHns 6onee nogpobHon mHdopmaumm o
npaBunax ytunusaumm nogobHbix n3genumn obpawantecb B MECTHYHO aAMUHUCTPALMIO, LLEHTP NO
nepepaboTke OTXO40B UMW K NpoAasLy U3genus.

COOEPXAHUE

O6wme npegynpexaeHns cTp. 2-4
Mcnonb3oBaHue cTp. 5-6
[MpurotoBneHne nun CTp. 7-9
UuncTka n obenyxunsaHune cTp. 10-12
YcTaHoBKa CTp. 13-14
TexHnyeckne xapakTepucTukm cTp. 15
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[ OBLUVE NMPEOYNPEXOEHUA ]

YBakaemblin nokynartesp!

Mbl Beipaxkaem Bam 6riarogapHocTb 3a BbI6op Hawen npoaykuuu. [NMpnbop npocT B
NPUMEHeHUN; nepeq YCTAHOBKOWM W  UCMNOMb30OBaHMEM U3genvsa  cregyet
BHMMATENbHO MNpoYnTaTh AaHHOE PYKOBOACTBO. B Hem copepxatcs BaXHble
cBeZleHNs No ycTaHoBKe, 6Ge3onacHon akcnyataumm n ob6CnyxmBaHuio.

BHNMAHWE: Bo BpemM4 paboThl
HarpeBaTefibHble 3NEMEHTbl U HeKoTopble
OOCTYNHbIE 4yacTu n3genuvs CUINBHO

HarpeBatTca. [lepxute getenm Ha Ge3onacHoOMm
paccTtosHun. byabTe  BHMMaTenbHbl.  Bo
n3bdbexaHne OXOoroB He npukacamTecb K
HarpeBaTelflbHbIM 3NIEMEHTaM BHYTPU OYXOBKMW.
He ponyckatb HaxoxaeHue BOMu3nm npubopa
OEeTeEN B BoO3pacte MeHee 8 rieT, ecnu OHu
HaxoaaTcsa 6e3 npucmoTpa.

BHUMAHWE: [aHHbIN npmnoop MOXeET
NCMonb30BaTbCA AeTbMWU B BO3pacTe OT 8 ner,
nvuamun ¢ 3agepKkon du3n4eckoro, CEHCOPHOro
MAN YMCTBEHHOIO PasBUTUS, a TakkKe nuuamu,
HE UMeLWMMU HEOBXOONUMbIX 3HAHUM MU ONbITa
NCMoNb30BaHUSA npnbopa, TONbKO noa
NPUCMOTPOM UMK  MOCMEe WHCTPYKTaxa no
besonacHoMy ucnonb3oBaHuO npubopa. lNepen
HayanomMm paboTbl nofib3oBaTenn  OOJTKHbI
NOHUMAaTb  OMACHOCTK, BO3HUKAKOLIME NpuU
akcnnyatauum npubopa. [NeTn He [OOMmMKHbI
urpatb C¢ npubopom. Onepaunm No 4YUCTKE WU
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[ OBLLME NPEAYMPEXOEHUSA }

YXOQy He OOMKHbl OCYLLECTBNATLCA AeTbMn 0e3
NMPUCMOTpPa B3POCTbIX.

[N 4nCTKN CTEeKNAHHbIX 4YacTen npubopa He
criegyet NpUMEHATb abpasuBHble cpedcTBa U
pexyLline MeTannmyeckne Cckpebkn, TaKk Kak
MOryT nouapanaTb MOBEPXHOCTb, Bbl3blBas
pasapobneHue.

BHUMAHWE: lepen tem, kak 3ameHUTL namny
criegyeT yoeagnTbes, YTO NPUOOP BLIKITHOYEH, BO
n3dbexaHne nopaxeHmn afIeKTPNYECKUM TOKOM.

He ponyckaeTcss MCNONb30BaHME BHELUHErO
Tanmepa (pene BpPEMEHN) WU CUCTEMBDI
OVUCTaAHUMOHHOIO YynpaBneHusa O BKAOYEHUS
OaHHoro npuodopa.

He wvcnonb3ymnte ansa 4McTkn npubopa CcTpywu
napa.

BHumMaHue: gna uvcnpaBHOMU
paboTbl NPOTUBOOMNPOKNOHOW
CUCTEMBI, CHa4yana
HeobxoaAMMO BBECTUM 4acTb
“A” yaepxuBag ee
NOBEPHYTON BBEPX, KaK YyKa3aHO Ha PUCYHKE.

Bcerna xpaHuTe OaHHOe PYKOBOACTBO Mosib3oBaTens BMecTe ¢ npubopom. B
cnyyae nepegayv npubopa TpeTbeMy nuUy MHCTPYKUUSA nepefaeTca BMecTe C
npudopom.
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[ OBLUVE NMPEOYNPEXOEHUA ]

[aHHbii Npubop npegHasHayeH ANS OOMalLHEero ucnonb3oBaHus. [NpumeHsanTe
nsgenve Ans NPUroToBrEHUS U pasorpeBa NULLEBBLIX NPOAYKTOB. [MpuMeHeHne He
MO HAa3HAYEHWUIO CTPOro 3anpeLLEeHo.

YctaHoBKY npubopa [OfMKHbI NPOBOAUTL  UCKMIOYUTENBHO KOMMETEHTHbIE W
KBanudmunpoBaHHble CneumanmcTbl, 0CBEAOMSIEHHbIE O AENCTBYIOLMX HOPMaX Ha
MOHTaX ob6opynoBaHUS.

Mepen npoBeaeHnem nbon onepaunn No o6CnyXnMBaHU NN OYNCTKE, criegyeT
OTKMIOUYNTb NPUOOP OT MCTOYHMKA NUTAHUS N OOXOATbCSA €ro OXnaxxaeHusl.

BAXXHO: Bo Bpemsi npurotoBneHuss Onwog, B OYyXOBKE CKanmmMBaeTCd ropsyunm
BO34yX 1 nap. byabTe oCTOPOXHbI NPU OTKPbITUX ABEPLLbl YXOBKM.

He nbiTanTecb caMOCTOSATENbHO 3aMeHUTb CeTeBOM LHyp npubopa. Ona ero
3aMeHbl obpalLanTecb UCKMIYUTENBHO K KBannduUUMpoOBaHHbIM crieLmnanmcTam.

He BbiCTMNanTe OHO AYXOBKW antOMUHMEBOM (PONbrom, 3TO MOXET MpuBeCcTU K
HapyLEeHU BEHTUNAUMW, W, KaK pe3ynbTaT, MOBPEXOEHUI0 3Manu BHYTPU
AyX0BOro LwkKada.

lMepen Havanom KUCMNoONb30BaHWA OyXOBOro wkadpa ans npurotosneHunsa 6ntoq
HeobXoAUMO CHATb BCEe 3alMTHbIE MAEHKN C ABepLbl AYXOBKM N NPOrpeTb MycTomn
AYyXOBOW LWKad A0 MakcMmanbHOW TemrnepaTtypbl Ha MNPOTSHXKEHUU 45 MUHYT
(yoaneHvne 3anaxoB U AblMa Bbl3BaHHble OcTaTkaMmy Npou3BOACTBaA). TulaTesibHO
OYUCTUTL OYXOBOW LWKad BHYTPU MbIfIbHOW BOLAOW W OMOJSIOCHYTb €ro, UCMofb3ys
MUHMMArIbHOE KONMUYecTBO BOAbl, 4YTOObl He MNOBpeauTb WM HEe HaMOYuUTb
BHYTPEHHNE KOMMOHEHTHI.

[Ana npoBeaeHns peMoHTa crneayeT Bcerga obpalaTbCA B CEPBUCHBIN LIEHTP U
3aMeHATb AeTann  TOMbKO  OpUrMHanbHbIMU. PEeMOHT,  OCYyLIECTBIEHHbIN
HEeNoAroTOBMEHHbLIM CNeLnanmMcToMm, MOXeT HaHeCcTn yulepb.

[aHHoe obopyaoBaHme nponsseneHO B COOTBETCTBUMU C
OupekTnBamu/PernameHTamu:

- 2006/95/EC (B OTHOLLEHMN YCTPOMUCTB HU3KOIO HarnpsXXeHust)

- 2004/108/EC (B OTHOLUEHUM INEKTPOMArHUTHON COBMECTUMOCTH)

- 1935/2004 (B OTHOLLEHMM MaTepuanos, NpeaHasHavYeHHbIX 44
KOHTaKTa C NuLeBbIMN NpoayKTamm)

- 2012/19/UE (B OTHOLLEHMN OTXOL0B 3MEKTPUYECKOrO U 3NTEKTPOHHOIO

obopynoBaHnsa RAEE)
- 2009/125/EC (B OTHOWWEHUM n3genuin, noTpedbnsatowmx aHepruo EuP)

- 2011/65/EC (B OTHOLLEHMM OrpaHNYEHNS UCNOSTb30BAHNS OMAaCHbIX
BelwecTB RoHS)
- 1907/2006 (B OTHOWeEHMN xummnyecknx Belects REACH)
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[ MCMONb30OBAHUE ]

dYHKLNN NMOOOIPEBA U PEIYNMPOBKU TEMMEPATYPbI B
MYNbTUN®YHKUNOHAINIBHOW Y XOBKE.

C nomoLbto py4dkm Bbibopa yHKUMA A U PyYKN perynmpoBku TemnepaTtypbl B MoXxHO BbIGupaTh
Tpebyemyto yHKLMIO AYXOBOro WKada 1 3agaBaTb ONTUMarnbHY0 TemMnepaTypy NpUroToBreHUs.
Pyuykun HekoTopbIX Mogenen yTonsneHbl B NepedHion naHens wkadga. Ytobbl BblbpaTb PyHKUMIO
unu 3agaTb TeMnepartypy, cneayeT HagaBUTb HYXHYIO PYyYKy (pyyka BblABUraeTcsl), yCTaHOBUTb
ee B TpebyemMoe NonoxeHue N BHOBb YTOMUTb €€ B NaHerb.

Bo Bpemsa paboTbl AyX0BOro Likada roput COOTBETCTBYIOLLIMIA UHAMKATOP.

—Do

€3] Jesy

O 220° °100

200
o o o o
@ 180 150
Mpnbop BLIKNKOYEH TOrga KoOrda BCE PYYKM BKAKOYEHUS YCTaAHOBMEHbI B
nonoxeHune 0.

Eiw

BkrtovYeHO ocBelleHne BHYTPU AyXOBOro wkada.

TPAOULIMOHHBLINA PEXXUM NPUTOTOBNEHUA
BkntodeHbl BEPXHUA U HWKHUW HarpeBaTesibHble anemeHTbl. [JuanasoH
—=~/ Temnepatyp ot 50 rpagycoB 40 MakCUMarbHO BO3MOXHOM.

KOHBEKUUNA (HATPEB C BEHTUNATOPOM)
@ BkntoueHbl BEPXHUN N HUXXHUN HarpeBaTeNbHbIE 3NIEMEHTLI, a TakK XXe BEHTU-
naTtop. AnanasoH TemnepaTtyp oT 50 rpagycoB 4O MakCcuMarbHO BO3MOXHOMN.

rPUnNb
.
BkritoueH rpunb. TemnepartypHbiv pexxum — 200 rpagycos.

SN
BkrtodeHb! rpunb 1 BeHTUNATOP. TemnepaTypHbin pexum — 200 rpagycos.

PASMOPO3KA

:i: BkntodeH BeHTUNATOp. Linpkynauusa Bosgyxa BHYTPU OYyXOBKU MO3BONSAET -
JPeKTUBHO pasMopaxuBaTb MPOOYKThI.

ﬂBepua AYXOBKU OOJTIXKHa ObITb 3aKprTOl71 npu BCeX peXxnmax npuUroToBrieHUA.
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[ MCNOJNb30BAHME }

Tanmep

UTobbl 3agaTb TariMmep, BpallanTe pyyky Ha

NOMHbLIN OBOPOT NO 4acoBOW CTpernke, a 3aTem 50
BepHMTe ee B Tpebyemoe MoOnoOXeHue.
MakcumansHoe 3HaveHne — 60 muHyT. [locne 45 o
MCTEYEHNA 3adaHHOro BpeMeHW pas3gacTcs
3ByKOBOW curHan. [JyxoBow Likad npuv 3ToM He 40

BbIKITHO4AETCA.

UHaukaTtop Tepmopene °C

OTOT uMHOMKATOP 3aropaeTcs Kaxdbld pas, Korga TepMoperne BbIMNOfHAeT perynvpoBaHue
TemnepaTtypbl BHYTPM AyXOBOro LWkadpa, M BbIKMOYaAeTCs, Korga Temnepartypa Qocturaet
3aaHHOro 3Ha4YeHus.

MNpepoxpaHuTensHoe TepMopene

MpenoxpaHnTenbHoe TepMoperie OTKAYaeT NUTaHne n3gennsa B criydae neperpesa, BblaBaHHOE
HapylweHveM npaBun  3JKchfyaTauun ms3genus  Wnm  BO3MOXHOW  HEeUCNPaBHOCTbIO  ero
KomnoHeHTOB. Ecnn Tepmoperne cpabotano B pesynbTaTe HapylleHUs NpaBui 3KcnryaTauum
AyXOBOro wkada, cnegyet AoXOaTbCA €ro OXfaXAaeHusi, Mocne 4ero MOXHO NpoJosiKaTb
nosib3oBaTbCA OyXOBbIM LWKadoMm. B crnydyae xe cpabaTbiBaHUS M3-3a HEUCNPABHOCTM €ro
KOMMOHEHTOB HEO6XOAMMO 06PaTUTBECH B CEPBUCHBIN LEHTP.

AnekTpoaBuraTesib CUCTEMbI OXNaXAEeHUA

HekoTopble Moenu OyXOBbiX LUKAGOOB OCHALLEHbl 3reKTpoaBuraTesieM CUCTeMbl OXJlaXaeHus
BHYTPEHHMX KOMMOHEHTOB. OTO YCTPOWCTBO BK/HOYAETCS aBTOMATUYECKUM MNOCME BKAOYEHUS
AyXO0BOro wWwkada.
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[ NMPUOTOBNEHWUE NMULLNU }

XAPKA
[Mepen apkon ny4ywle BCEro NporpeTb AyXOBOW LKad A0 TeMnepaTypbl NpUrotToeBneHna onwoga.
Be3 npegsapuntTensHOro NporpesBa MOXHO XapUTb TOMNbKO OYEeHb XXUPHOoe MACo. He ncnonb3ynte
ANSA XXapKu NPOTMBHU U NOAOOHbI C HU3KMMKW CTEHKaMn, 4Tobbl n3bexaTb pa3dbpbi3rmBaHus Xxupa
no CTeHKaMm, noaropaHus coyca n obpasoBaHus Abima.

BmecTo aToro mncnonb3ynrte rnybokne nogaoHbl
(kenaTenbHO KepamMuyeckue); ycTaHaBnueauTe
UX NPUMEPHO B CpefHen YacTu [yXOBOro
WwKada.

Huwke B Tabnuue npuBedeHbl NpuMepbl
HaCTPOWNKM TemnepaTypbl n BpPEMEHMU
npuroToBreHns. Bpemsa npurotoBneHnst 3aBucuT
oT Tuna 6nioga, ero oAHOPOAHOCTU M obbema.
PasymeeTcs, npurotoBmB 1O unu mnHoe 6niogo
HECKONbKO pas, Bbl MOXeTe KOoppeKTUpoBaTb
3HaYeHus, NpuBeaeHHble B Tabnuue.

Cosembl M0 3KOHOMUU 3IIEKMpPO3Hepauu

[yxoBoN LKad MOXHO BbIKMIOYUTL 38 HECKOSIbKO MUHYT [0 OKOHYaHWSA MPUroTOBNEHUS MULLNK;
TemnepaTtypa BHYTpM WKada AoctaTovHa, 4Tobbl 3aBepwnTb npurotoBrieHne. OTKpbiBanTe
ABepuy LWwkadpa nuwb B crnyyae KpanHen HeobXxoAMMOCTU; CTeneHb roTOBHOCTW Broga MOXHO
onpeaenvTb CKBO3b CTEKNAHHOE OKHO ABepubl (fMamna MOoACBeTKM OyXOBOro LWkada BKYeHa
NOCTOSAHHO).

Cosemebl 0bwezo xapakmepa

B oyxoBom Lwkady npeayCMOTpeHbl pasnnyHble BapuMaHTbl HarpeBa:

e TpaguUMOHHbLIN (6€3 uMpKynsaunm Bo3gyxa, Ang XKapku) n c

e KOHBeKuumen (a4nsa BbiNeYkn NMporos, BUCKBUTOB U T. 4.).

Mcnonb3yst pexxmmM KOHBEKLMU, MOXXHO JOCTMYb HAUIy4LUMX pe3yibTaToB B NPUrOTOBMEHUN NMULLIN:
HanpuMep, Ha pasHbiX NOJIKaX MOXHO apuUTb MSCO 1 NeYb NMPorn nNMbo B oAMH NpUemM roToBuTb
uenbi oben, 3KOHOMSI BPEMS U 3MEKTPOIHEPTUIO.

[MpusomosneHue Nuwu ¢ Ucrosib308aHUeM KOH8eKUuU @

B atom pexume BHYTpU OyxXOBOro Likada UMpKynupyeTt ropsyui Bosgyx. bnarogapsa atomy
BO3MOXHO OAHOBPEMEHHOE NPUroTOBREHMEe OBYX Ontoga Ha pasHbix nornkax. MakcumanbHas
TemnepaTtypa ON9 peXunma KOHBEKUMW HUXKE MakKCMManbHOW TemnepaTypbl TpaguUMOHHOMO
pexunma.

[MpuzomoeneHue nuwu mpaduyuoHHbIM criocobom (=)

OTOT cnocob nyuyile BCero MCnosb3oBaTh ANSA XKapku NTULbI U BbiNekaHus xneba n GUCKBUTHBIX
nuporoB. XXenatenbHo nomewaTb GMAO0 B AyXOBOW LKad nocne AOCTUXEHUS 3adaHHON
TemnepaTypbl BHYTpU WKada (MHANKaTop TepMOpeErne He ropuT).

rPUNb

lMepen npurotoBneHnem 6ntoga Ha rpyne HeobxoanMMO nporpeBaTb AYXOBOMW WKad B TeYeHue
natn muHyT. Korga gyxoBown wkad paboTaeT B pexume rpuns, Tenno nogaeTcs CBepxy B Buae
WMH(PpaKpaCHbIX 3NEKTPOMArHUTHbIX BOMH. B 3TOM pexnme MOXHO XapuTb HEXMPHOE MSACO U
TOCTbl. Kyckn pbibbl mnu msica cnegyet HEMHOro cMmasaTb MacsioM U MOMOXWUTb Ha peLUeTKy.
Bbi6op nonku, Ha KOTopyto cnefyeT yCTaHOBUTL peLleTky (bnvxke K HarpeBaTeflbHOMY 3fIEMEHTY
rpuns unu ganblie OT Hero), 3aBUCUT OT TOMLWMHBI KYCKOB. Huke B Tabnuue ykasaHbl npumMepbl
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[ MPUrOTOBINEHUE NULLU |

BPEMEHN MPUrOTOBMNEHNS U MONOXEHNA pelleTkn B AyXOBOM wWkady. Bpemsi npurotoBneHus
3aBuCuUT OT Tuna 6noga, ero 0 gHOPOAHOCTU M 06bema.

BbINEKAHUE

Linpkynauma Bo3gyxa BHYTPM AOyxoBoro Lwkada obecneumBaeT ObICTpoe M paBHOMEPHOE
pacnpegeneHuve Tenna. HeobxoammocTb B npeasBapuTensHOM Nporpese OTCYTCTBYET.

OpHako nepea BbiNeKaHNEM N3bICKaHHbIX KOHAUTEPCKMX N3aenuii Heob6Xo4MMO NPOrpeTb AyXOBOK
wkad.

B ayxoBon wkadg MOXHO CTaBUTb HECKONbKO MPOTMBHEWN ANSA BbiNeYkn. Henb3st ncnonb3oBatb
TONbKO Camyto BEPXHIOK NosKy. OOHOBPEMEHHO MOXHO roToBUTb U Apyrue bnioga (NTuuy, MAco u
T. 4.); npu 3aToM Bntoga He ByayT nepeHnMaTb YyXXue apomMaTthl U 3anaxm.

XOoTa  AnUMTEenbHOCTb  MPUrOTOBMNEHWS pasHbiXx Onog W pasnuyaeTcsi, OOHOBPEMEHHOE
NPUroTOBIEHME pa3HbIX 65104 BO3MOXHO 3a CHET O4MHAKOBOW TeMnepaTtypbl NPUroTOBEHNS.

OBXAPUBAHUE B CYXAPAX UITU TEPTOM CbIPE
Mepen nomeweHvem B OyxOBOMW wWkad Onooo npenBapuTenbHO FOTOBUTCA BHe LwWwkada. B
pesynbtate 6511040 NOKpbIBAETCSA 305I0TUCTON KOPOYKON.

OTuUM cnocobom MOXKHO NPUroToBUTb Takmne 6noaa, Kak HbOKKK anna pomMaHa, NoNeHTY C MACHbIM

dhapLuem, puc, nasaHbio, MakapoHbl 1 OBOLLIM B coyce beluamens.

PA3MOPAXVUBAHUE

PaamopaxusaHue nponcxoguT npm KOMHaATHOW TemnepaType. B oyxoBom wwkady OHO Nponcxogut
ObicTpee. Tak, ANA pasMopaXMBaHWA Kunorpamma mMsca B XxonoaunbHuke TpebyeTca gecaTb
4Yacos, a B ;yXOBOM LLKad)y — BCero oauH Yac. [llomectute MACO B yNakoBKe Ha Taperky, a Tapernky
— B Wwkad.

BPEMA NMPUTOTOBJIEHUA PA3JTNYHbLIX BITHOA4

Hwke B Tabnuue npuseneHbl NPUMEpPbI HACTPOWKU TemnepaTypbl U BPEMEHU MPUrOTOBIEHUS.
Bpemsi npurotoBrneHnss 3aBuMcMT OT Tuna Gnoga, ero ogHOpoAHOCTUM M obbema. PasymeeTcs,
NMPUroTOBMB TO WNN MHOE OMAO0 HECKONbKO pas, Bbl MOXETE KOPPEKTUPOBATb 3HAYeHWus,
npuBeAeHHble B Tabnvue.

[NpumeyaHus:

e BpEeMdA NPUroTOBMEHNA MSACHbIX PYNETOB U XapKoro U3 roBaAuHbl, TENATUHbI, CBUHUHbI U
WHOEWNKN Ha KOCTU crieqyeT yBenmumTb Ha 20 MUHYT;

e HOMepa Mook, yKasaHHble B Tabnuue, OTHOCATCS K Criyvato OAHOBPEMEHHOIO NPUroTOBIIEHUS
HeCKONnbKnx onoa;

e 3HA4YeHMs BPEMEHM MNPUrOTOBIIEHMS, YKa3aHHble B Tabnuue, OTHOCATCA K Cry4aro
NPUroTOBIEHUS NULWb OAHOro Gnoaa. Bpems npuroToBneHns KOMNMEKCHbIX 6o cnegyer
yBEenuunuTb Ha 5—10 MUHYT.
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[

NMPUTOTOBJIEHUE NMULLN

1

Ta6nuua. Bpemsi npuroTtoBrieHnsi pasnuU4HbIX OGnog B OYXOBOM

wkKadpy
Homep nonku

4 TemnepaTtypa B
Bnopo 3| AyxoBom wkady, Bpemsi, MUH

f C
TOPAYUNE BIIKOLA
XKapeHbie 6rtoda (Oorzasi Xapka) 2 220-MAX 3aBucuT oT Maccel Bnoaa
XKapeHbie bnroda (bbicmpasi XXapka) 2 225-MAX 50-60
Luyb (uecapka, ymka u m. 0.) 1 210-MAX 150-180
Kypuua 2 225-MAX 50-60
lNMmuua 1 200-225 3aBuUCUT OT Macchl 6ntoaa
Pbiba 1 180-200 20-25
BbINTEKAHUWE
PoxxdecmeeHckul nupoa 1 160-200 60-70
Cnueosnbit nupoe 1 170-180 90-100
AnenbCcuHosbIU nupo2 1 170-180 80-100
Caeolickue bucksumsl 2 200 40-45
KpyaccaHbi 2 215-230 35-40
U30enus us crioeHo2o mecma 2 215 30-40
bucksumHsblil nupoe 2 200-215 30-35
MepeHau 1 140 60-80
Sknepbi 2 215-230 30
®pyKkmosbie mopmabl (MeCOYHOE MeCmo) 2 MAX 30-35
@®pykmosbie mopmabl (OpOXxKesoe 5 230 20-30
mecmo)

Ta6bnuua. Bpemsi npurotoBrnieHNs pasnu4HbIX 6504 Ha rpune

Homep nonku Bpemsi

4 Temneparypa npeasapuTtenb

Bbnwoao Macca, kr 3 | B AYXOBOM Bpems, MUH
o~ |HOTO Mporpesa,

2 | wkady, °C

1 MUH
Tenauybu ombusHsbie 1 3-4 200 5 8-10
bapaHbu ombueHsbie “ “ “ “ 12-15
[MeyeHsb “ “ “ “ 10-12
Pynemsi us gpapwa “ “ : “ 12-15
Tens4ybe cepouye “ “ “ “ 12-15
Kapkoe u3 « « « « 20-25
rnepessizaHHoOU OuYu
[NonosuHKka Kypuuypbl - “ : “ 20-25
PbibHoe ¢burne - “ : “ 12-15
®apuwuposaHHble i « « « 10-12
rnomudopbi
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[ YUCTKA U OBCNY)XUBAHUE }

f BaxHo! lNeped Havyariom obceryxueaHus unu YUCmKU omkrrodume 0yxoeol wkagh

om cemu u 0oXX0umech €20 OCMbIBAHUSI.

OO6GLwue pekoMmeHaZaLUMN NO YUCTKE

Utobbl HAQOMro COXPaHUTb SAPKOCTb 3ManMpPOBaHHbLIX MOBEPXHOCTEW, YNCTUTE AyXOBOW LwWKad
nocrne Kaxpgoro wucnonb3oBaHus. [locne oxnaxgeHus [yxoBOro uwkadgpa yganute C  ero
NOBEPXHOCTEN XuMp. Micnonb3ynTte anga aToro rybky unm KyCok TkaHu, CMOYEHHOW B MbiflbHOM BOAE
unu pacTteope obbIYHOro mMotoulero cpencrea. Bo nsbexaHve HeBOCCTaHOBMMOIO NMOBPEXAEHUS
amanu He ucnonb3ynte abpasvBHble ryOKM unm TkaHb. Heob6xoanMMO YNCTUTL BCE MOBEPXHOCTU
BenbIxX 4yX0BbIX WKadoB, AaXe NaHenNb ynpasieHust, PyYk1 1 nHaukaTopsl. B npotuBHOM criyvae
OHW MOXENTEKT U3-3a 0cefarLmnX Ha HUX MenbYanwmnx Kanenb Xupa. [locne ucnonb3oBaHWs
AYXOBOro LwKadga TwaTenbHO CMOfIOCHUTE BOAOW BCE CTarnbHble AeTanu 1 BbiCyLUUTE UX KYCKOM
CyXOM TKaHM unn 3amwun. [Ona yganeHus CTOMKMX 3arpssi3HEHUA  UCNONb3ynTe ObblYHbIE
HeabpasvBHble YUCTAWME CPeAcTBa, crneuuanbHble MPOAYKTbl AN YUCTKU  mU3genvim  u3
HepXXaBerLlen cTann unu Tennbli yKeyc. [Ina YNCTKN CTEKNSHHOIO OKHa ABepLbl UCNOSb3ynTe
MSITKY0 TKaHb, CMOYEHHYI0 B TEMSON BOAE.

[dyxoBble wWkadbl C MeAHbIMA MOBEPXHOCTAMWU: MeAHble MOBEPXHOCTU WMMEKT chneumanbHyto
3awmTy. Ytobbl He NOBPeANTb 3TN NOBEPXHOCTU, PEKOMEHOYETCA YACTUTL UX NOCNEe OXNaXXaeHUs
AYXOBOro LWKada, NCNOoSb3ysa MATKYH0 TKaHb, CMOYEHHYIO B HENTPanbHOM MOIOLLEM CpeacTBe ANns
AenvkaTHbIX noBepxHocTen. He ncnonesymnte abpasmBHblie NPMCNocobneHus.

UncTtka cTpyelt napa 3anpelleHa.
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[ YUCTKA U OBCNYXUBAHUE }

Yxopn 3a aoBepuen AyXOBKU

CHaTune ABepLbl C NeTernb:
1. MNMONHOCTLIO OTKPLITL ABEPLYY OYXOBKM

2. rlepeMeCTVITb (*)VIKCaTOpr nerternb, B 3aBUCMMOCTU OT MOAeEJIN, KaK NMoKa3aHO Ha

pucyHke A1 unun A2.

3. 3akpbiBaTb ABepuy A0 TeX Mnop, Noka OHa He CMOXET onepeTbCsa Ha omKcaTopsl,
Takum obpa3oM npyxuHa neTesnib 3abriokMpyeTcs; NpoaosKasi 3akpblBaTb
ABepLUy, MOXHO BbIHYTb NMETMN C OTCEKOB U NOAHATbL ABepuy, CHUMas ee (puc.
B).

UTobbl ycTaHOBUTL ABepuy creayeT BbIMNOMHUTL MPUBEAEHHblIE OEeNCTBUS B

obpaTHOM nopsiake.

B

Al

IO
\

LemoHmax cmekna 0sepubl
BAXHO! B uensax 6e3onacHoCcTu nepen OEMOHTaXeM CTekrna ABepubl oTAenuTe
ABepLy OT OyXOBOro Lwkada.

[nsa obneryeHms YNCTKM MOXHO OTAENUTb CTEKNO OT ABepubl. CHUMUTE ABa BEPXHUX yropa (pwc.
C), nocne aToro MoXHo CHsATb cTekno (puc. D). Nocne 3aBepLleHns YUCTKN YCTaHOBUTE CTEKIO Ha
MECTO U 3aKpenuTte ero ynopamu. Yoéegutecb B npaBunbHOCTN cbopku. 3aTeM HaBecbTe ABeEpLY

Ha OyxoBou LWKad.

AT

CumBon @ OONMXKeH ObITb cnpasa.
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[ YUCTKA U OBCNYXUBAHUE }

Bce creknsHHble geTtanu unsgenna obpabotaHbl ocobbim obpasom. [Npu paspyleHun Takoe
CTEKNo [pobuTcs Ha Mernkue KBagpaTHble OKPYrfible KyCOYKM, KOTOPbIMW HEBO3MOXHO

nopesatbCs.
He nogBepramte crtekna peskMM nepenagamMm TemnepaTypbl (Hanpumep, HUKOrAa He MouTe

ropsiyee CTekrio).

3ameHa namnbl NOACBETKU AyXOBOro wkacda e ™\
OTknounTe OyXOBOW LIKaA( OT 3NEKTPOCETU, BbIBEPHUTE
3alUNTHBIA  CTEKNAHHBIN nnadoH W 3aMeHuTe namny.

NcnonbayinTte namny, npegHasHayYeHHyto ans

aKkcnnyaTauumm npu Bbicokmx Temnepatypax (300 °C, E14).
YCTaHOBUTE HA MECTO CTEKMSAHHbIM NnadpoH, NoaknoumTe
AYXOBOW LKA K 9NeKTpoceTu.

12 - PYCCKUN



[ YCTAHOBKA ]

NMoakntoyeHMe K aNeKTpoceTu

& Omknroyatime numaHue neped Kaxool ycmaHo804YHOU onepauyued.

[na nooknioveHuss usgenus K ANIEKTPOCETU WNCNOJIb3yeTCA TPEXKOHTAKTHaA BWIIKa. N3penne
pacCynTaHO Ha noakr4vYeHne K CeTn nepemMeHHOro ToKa. Pabouee Hanps>xeHne ykKasaHO Ha
HaCHOpTHOVI Tabnuyke mn3pgenus v B pasgerne TeXHU4YeCKMX XapakKTepUCTUK B KOHLE OaHHOro
pyKkoBoACTBa. 3aszemnsaowunmn NPOBOAHUK WHYPaA NMUTaHNA UMEET XEJTO-3EJ1IEHYH N30NALUIO.

NMoacoeanHeHne BUNKU MUTAHUSA K INEKTPOCETH

BcTtaBbTe BUMKY nNUTaHMs OyXOBOro Lwkadpa B 3fEKTPOPO3ETKY, PACCYMTAHHYKO Ha Harpyaky,

yKa3aHHyH Ha nacnopTHou Tabnuyke wkada. B cnyyae npsamMoro coeguHeHusi ¢ cetblo (6e3 BUnku

N pO3eTKWN) Nepen mn3genvem crneayeTt yCTaHOBUTb NOAXOOSALMIA OOHOMOMKOCHLIN BbiKMoYaTenb

(3a3op mMexay KOHTakTaMu He MeHee 3 MM), 3a3eMnsLWUn NPOBOA He LOMKEH NpepbiBaTbCs

BbIKMO4aTENEM.

Mepen Havanom  3MEKTPUYECKOro  MOHTaXa  MpoBepbTe

cobnogeHune cnegyowmnx TpeboBaHnin:

e JMIEKTPUYECKUI CHETUUK, NPEAOXPaHUTENbHbIM KnanaH, uenb
NATaHUS W 3NEKTpopo3eTka  CrnocobHbl  BblaepXaTb
MakCUMarbHYt Harpy3ky (CM. MacnopTHY Tabnnyky);

e OJrieKTpMYyeckass cuctema  3asemneHa W oTBevaeTt
TpeboBaHNSAM OENCTBYOLWMX HOPMATUBHBIX JOKYMEHTOB;

e obecneyeH cBOGOAHbLIN  OOCTYNn K  po3eTke  wnu
OAHOMOJTOCHOMY BbIKMOYaTENIO;

e LIHYp NUTaHWS HE KacaeTcsa HarpeBaeMblx aeTanen;

e 3anpeLlieHO MCNomb30BaTh LWYHTbl U NEPEXOOHUKN, KOTOPbIEe
MOryT CTaTb NPUYNHON Neperpesa u BO3ropaHus.

Ecnun gyxoBow wwkad nnaHMpyeTcs yCTaHOBUTL MO BapOYHOW NaHesbio, NOAKYeHe 3TUX ABYyX

N3genun K aNeKTpoceTn crieayeT BbINOMNHATL pa3fenbHo; 3TO obneryuMt ux OTcoenuHEHuE U

NOBbLICUT 3NEKTPOOE30MNacHOCTb.

Koraa Bce npoBoAa NpucoeanHeHbl, AyXOBOW LLKad MOXHO BKOYATb NMLLb NOCHe BCTpanBaHus B
mebensb.

npOVI3BO,C|VITeJ1b He HeceT OTBETCTBEHHOCTb 3a nKbble npsAmMblieé U KOCBEHHbIe
noBpexpneHus, Bbi3BaHHbl€e HapyuweHuMeMm npaBunl yCTaHOBKU WUITN NOAKIHOYEHUA. Bce
paGOTbI no yCTaHOBKE U NMOAKNMHOYEeHUI0 AOO0J1IXKHbI BbINONHATLCA KBa.ﬂVI(pVILIMpOBaHHbIM
cneumanncTom c cobnageHnem Bcex NMPUMEHUMbIX HOPMATUBHbLIX AOKYMEHTOB.
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YCTAHOBKA

15

596/
/ /@
571 ©

BcTaBbTe gyxoson Wwkad B MebenbHbI MOy b, \

OCTOPOXHO MOCTaBMB €ro Ha OCHOBaHWe W Npo-
TONKHYB A0 3a4HEN CTEHKN MOLYNS.

OTkponTe AOBepuy U 3adOUKCUPYWUTE OYXOBKY W
MebenbHbIN MOAYNb YETbIPbMS LWYypynamMu, Kak
MOKa3aHO Ha PUCYHKe.

[yxoBka gomkHa OblTb HA4EXHO YCTaHOBMNEHA B
mebenbHoM moayrne. CeTteBow kabernb He gon-
KEH conpukacaTbCA ¢ YacTamm 06opyaoBaHmS,
NoABEpPKEHHbIX Harpesy.

Conpukacatowmeca ¢ OyXOBbIM LIKAOM MOBEPXHOCTU KYXOHHOM Mebenu
OOJTKHbI BblAepXXmnBaTb TeMmnepatypy Harpea o 100°C. B npoTMBHOM criyyae
OHM MOryT ObITb MOBpeXAdeHbl wunn aedopMUpoBaHbl  M3-3a2  BbICOKOM
Temnepartypbl.

byaobTe OCTOpOXHbI NpM YCTaHOBKE AyxoBoro wkadga B MNPOEM WU He
nonb3ymnTecb [OBEPLEN B KadecTBe pblyara, Mnofb3ynTechb crneumnanbHbIMn
TPaAHCNOPTUPOBOYHBLIMU PYyYKaAMMU.
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[ TEXHUWYECKUE XAPAKTEPUCTUKA

AHepronoTpebneHne pasnmMyHbIX HarpeBaTenbHbIX 3JIEMEHTOB

(BepxHun + rpunb) 600+1400 BT

(HvxHUR) 800 BT

Jlamna noacBeTku

@ He 6onee 25 BT
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ENGLISH

Before leaving the factory, this appliance was tested and regulated by expert and
skilled personnel to give the best operating results. Any repair or regulation that
may subsequently be necessary must be carried out with the greatest care and
attention. For this reason, we recommend you always contact the Dealer you
bought the appliance from or our nearest Service Centre, specifying the type of
problem and the model of your appliance. Please remember as well that the
original spare parts are available only from our Technical Service Centres. Do not
leave the packaging unguarded, both for the safety of children and for the
protection of the environment, but dispose of it in a centre for differentiated waste.

The:

== Symbol on the product or on the packaging means that the product must
not be considered as normal household refuse, but must be taken to the
appropriate collection point for the recycling of electric and electronic equipment.
The appropriate disposal of this product helps avoid potential negative
consequences on the environment and for health, which could be caused by
inappropriate disposal of the product. For more detailed information on the
recycling of this product, please contact your municipal offices, the local waste
disposal service or the store where the product was purchased.

TABLE OF CONTENTS

General warnings Page 2-4
Instructions for use Page 5-6
Instructions for cooking Page 7-9
Cleaning and maintenance Page 10-12
Instructions for installation Page 13-14
Technical characteristic Page 15
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GENERAL WARNINGS

Dear Customer,

Thank you for having chosen one of our products. This appliance is easy to use,
but you must read this booklet carefully before installing and using it. The booklet
contains instructions that will help you to install, use and service the product in the
best way.

WARNING: This appliance and its accessible
parts become very hot during use. Young
children must be kept well away from the
appliance. Take care and do not touch the
heating elements inside the oven. Unless they
are supervised at all times, children younger
than 8 years of age must be kept well away from
the appliance.

WARNING: This appliance may be used by
children from 8 years of age onwards and by
persons with reduced physical, sensorial or
mental capabilities, or who lack experience and
knowledge so long as they are properly
supervised or have been trained on how to use
the appliance safely and are aware of the risks
involved. Children must not play with the
appliance. The appliance must not be cleaned
or serviced by unsupervised children.

The glass parts must not be cleaned with
abrasive products or sharp metal scrapers since
these could scratch the surface and cause it to
break.
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GENERAL WARNINGS

WARNING: To avoid the risk of electric shock,
make sure that the appliance has been switched
off before you change the light bulb.

The appliance cannot be switched on by an
external timer or a separate remote control.

Do not use jets of steam to clean the appliance.

Warning: to ensure that the
anti-tipping system functions
correctly, first insert part “A”
and keep it pointing
upwards as shown in the
figure.

It is very important for this instruction booklet to be kept with the appliance if it
changes hands.

This appliance has been designed for non-professional use by private individuals
in their homes and its purpose is to cook and heat food. Do not use it for other
purposes.

The appliance must be installed by a skilled and qualified installer who is familiar
with the installation rules in force.

Before it is cleaned or serviced, the appliance must be disconnected from the
electric power source and allowed to cool.

IMPORTANT: The oven produces hot air or steam during the cooking processes.
Take great care when you open the door.

The electric power cable of the appliance must not be replaced by the user. It must
only be replaced by a qualified electrician.

Never line the oven with aluminium foil. It could block the slots and prevent regular
heat exchanges from taking place, consequently damaging the enamelled surface.
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GENERAL WARNINGS

Before you start using the oven for cooking, you must remove the protective film
from the oven door and heat the empty oven at maximum temperature for about 45
minutes (this will eliminate the odours and fumes created by manufacturing
residues). After this, the oven must be thoroughly cleaned with soapy water and
rinsed well, but do not use too much water as this could penetrate and damage the
internal components.

Always call an authorized Technical Assistance Center and insist on original spare
parts if repairs are required. Repairs made by incompetent persons could cause
damage.

This appliance conforms to the following Directives/Regulations:
- 2006/95/EC (low voltage appliances)

- 2004/108/EC  (electromagnetic compatibility)

- 1935/2004 (parts designed to contact food substances)

- 2012/19/UE (

- 2009/125/EC  (

- 2011/65/EC (

- 1907/2006 (REACH)
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INSTRUCTIONS FOR USE

HEATING POSITIONS AND TEMPERATURE ADJUSTMENT

The knobs of switch A and of thermostat B allow selecting the different functions of
the oven and choosing the different cooking temperatures most suitable for the
food to be cooked. In some models, the knobs are recessed; before making the
selection, you must press to make them appear and then press them again to
recess them.

When the oven is functioning, the light stays on.

—/oo

€3}

O - 220° °100

o
200

[e]

°@ 180 150

The appliance is switched off when all its knobs have been turned to position 0.

-
=

’ The lamp of the oven is on, with no heating elements operated (electrical resi-
stances).

TRADITIONAL COOKINGS

s Upper and lower heating elements operated; temperature adjustable from 50°C
—=~/ to MAX on the thermostat.

CONVECTION COOKINGS

Upper and lower heating elements operated and the motor-fan; temperature
adjustable from 50°C to MAX on the thermostat.

GRILL COOKINGS
SN
Grill element operated; turn the thermostat to position 200°C.

SN
Cut in the grill element and the motor-fan.Turn the thermostat to position 200°C.

DEFROSTING

The motor-fan is operated; by stirring the cold air inside the oven, it favours a
quick defrosting of the frozen aliments. No heating elements is operated.

The oven door must be closed for all cooking methods
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INSTRUCTIONS FOR USE

Timer

To use the timer, you have to wind up the
buzzer by rotating the knob right round one in a
clockwise direction; then, turning back, until the
time desired (max. 60 minutes). When the time
set has lapsed, the buzzer sounds. This does
not switch the oven off.

Thermostat light °C

This goes on every time the thermostat acts to stabilize the cooking temperature in
the oven and it goes off when the oven reaches the pre-set temperature.

Safety thermostat

This interrupts the power supply to avoid excessive overheating due to incorrect
use of the appliance or a possible defect of the components. If this device comes
into action due to incorrect use, you only have to wait for the oven to cool down
before you can use it again. However, if it is due to a defect of the components,
you must contact the Technical Assistance Service.

Cooling motor
Some ovens have a motor to cool the internal components. This device goes on
automatically however the oven is used.
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INSTRUCTIONS FOR COOKING |

ROASTING
For perfect roasting, the oven has to be pre-heated to the pre-set cooking
temperature. Only very fatty meat can be cooked with the oven starting from cold.
Never use shallow pans or the drip-tray as pans for roasts, to dirty the walls of the
oven as little as possible, avoid the fat splattering, the juices burning quickly and
smoke being produced.

Use deep pans, preferably made from terracotta, placed on the shelf about half-
way up the oven.

The table shows you some examples of
thermostat settings and cooking times. The
cooking times can vary depending on the
nature of the foods, its evenness and
volume. We are certain that your experience
will soon suggest possible variations to the
values shown in the cooking times table.

Some practical advice to save energy

The oven can be switched off a few minutes before the end of cooking; the
remaining temperature will be sufficient to finish cooking. Open the door of the
oven as infrequently as possible; to check the degree of cooking, look through the
window (the oven light is always on).

General advice

The oven offers various types of heating

¢ traditional heating for roasting

¢ ventilated heating for baking cakes, biscuits etc.

If you choose ventilated heating, the best possible use should be made of its
advantage: to cook roasts and bake cakes on different shelves or to prepare
complete menus saving time and energy.

Ventilated heating @
This function creates a continuous circulation of hot air that allows simultaneous
cooking on two shelves. The temperatures are below traditional ones.

Traditional heating (&

This is particularly suitable for roasting game and baking bread and sponge cakes.
It is a good rule to put the food to be cooked in the oven when it has reached the
cooking temperature, i.e. when the thermostat light goes off.

GRILLING

For grilling, the oven should be pre-heated for about 5 minutes. When grilling, the
heat comes from above and is based on the irradiation of infrared rays. It is
suitable for meat which is not very thick and toast. Meat and fish to be grilled
should be lightly brushed with oil and always placed on the shelf, which then slides
into the position nearer or further from the grilling element, in proportion to the
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INSTRUCTIONS FOR COOKING

thickness of the meat; the table shown below gives some examples of cooking
times and the position of the food. The cooking times can vary according to the
nature of the food, its evenness and volume.

BAKING

The circulation of air in the oven ensures instantaneous and even distribution of the
heat. Pre-heating the oven is no longer necessary.

However, for more delicate baked goods, the oven can be pre-heated.

Several trays for baking can be placed in the oven, taking care not to use the first
shelf starting from the top. Other kinds of food (fish, meat etc.) can also be cooked
at the same time, without there being any transmission of flavour and smells.

This multiple cooking is possible because, although having different cooking times,
the cooking temperature of the different foods is the same.

COOKING AU GRATIN

This term refers to the change of the surface of food which is generally pre-cooked
and when placed in the oven, it becomes crisp and golden in appearance.
“Gnocchi alla romana”, “polenta pasticciata”, rice, lasagne, pasta and vegetables in

béchamel sauce are the typical dishes for this type of cooking.

THAWING

Thawing takes place as at room temperature with the advantage of being quicker.
The ten hours needed in the fridge are reduced to one hour for every kilo of meat.
Place the meat in its packaging on a plate. Put it into the oven.

COOKING TIMES

The table shows some examples of the thermostat setting and cooking time. The
cooking times can vary depending on the nature of the food, its evenness and its
volume. We are sure that your experience will soon suggest possible variations to
the values shown in the table.

Notes:

e For roasts of beef, veal, pork and turkey with bones or rolled roasts, increase
the times in the table by about 20 minutes.

e The indication in the table for the use of the shelves is the best one in the case
of cooking on several levels.

e The times described in the table refer to the cooking of one food only; for more
dishes, the cooking times have to be increased by 5-10 minutes.
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INSTRUCTIONS FOR COOKING

Table of oven cooking times

Shelf no. Oven temperature | Time in minutes
°C
Kind of food 3
i
FOOD
Long cooking roast 2 220-MAX dep. on qty.
Short cooking roast 2 225-MAX 50-60
Poultry (guinea-fowl, duck etc.) 1 210-MAX 150-180
Chicken 2 225-MAX 50-60
Game 1 200-225 dep. on qty.
Fish 1 180-200 20-25
BAKING
Christmas cake 1 160-200 60-70
Plum-cake 1 170-180 90-100
Orange cake 1 170-180 80-100
Savoy biscuits 2 200 40-45
Croissants 2 215-230 35-40
Puff pastry 2 215 30-40
Sponge cake 2 200-215 30-35
Meringues 1 140 60-80
Chou pastry 2 215-230 30
Fruit tarts (shortcrust pastry) 2 MAX 30-35
Fruit tarts (yeast pastry) 2 230 20-30
Table of grilling times
Quantity Shelf no. Oven Pre-heating in Time in
Kg 4 | temperature minutes minutes
Nature of food g °C
1
Veal chops 1 3-4 200 5 8-10
Lamb chops ¢ ¢ ¢ ¢ 12-15
Liver “ “ ¢ “ 10-12
Mince rolls ¢ ¢ “ ¢ 12-15
Calf's heart “ “ ¢ “ 12-15
Trussed roast ¢ ¢ “ “ 20-25
Half-chicken - ¢ ¢ ¢ 20-25
Fish fillet - “ “ “ 12-15
Stuffed tomatoes - “ ¢ ¢ 10-12
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CLEANING AND MAINTENANCE ]

Important: before carrying out maintenance or cleaning the oven, unplug it
and wait for it to cool down.

General cleaning

To keep the enamelled part shiny for as long as possible, the oven must be
cleaned each time after using it. Leave the oven to cool down and you can easily
remove the deposits of fat with a sponge or damp cloth and warm soapy water
and, if necessary with a product on the market. Do not use abrasive cloths or
sponges that could irreparably damage the enamel. The control panel, handle and
knob of white ovens must also be cleaned each time in order to avoid greasy
steam turning them yellow in time. After use, rinse the stainless steel parts well
with water and then dry them with a soft cloth or chamois leather. For stubborn
stains, use normal non-abrasive detergents or specific products for stainless steel
or a little warm vinegar. Clean the window of the oven door only with hot water,
avoiding the use of rough cloths.

Oven with copper surfaces: the copper surfaces have a special protection. To keep
the surfaces intact, we recommend using, when the oven is cold, a soft clean cloth
and a neutral detergent for delicate surfaces. Never use abrasive tools.

Do not clean with a jet of steam.
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CLEANING AND MAINTENANCE

Cleaning the oven door

Dismounting the door

1. Open the oven door to its full extent

2. Move the hinge stops depending on the model, as shown in figure A1 or A2.

3. Turn the door towards the closed position until it rests on the stops. This blocks
the hinge spring. Continue to close the door so as to remove the hinges from
their housings, then raise and lift off the door (fig. B).

Perform the operations described above in reverse order to fit the door back in

place.
B

Dismounting the glass panes of the door

é IMPORTANT: for your safety, before dismounting the glass panes,
remove the door from the oven.

For easier cleaning, after having removed the door from the oven, the glass panes
can be dismounted. You only have to remove the two upper blocks (fig. C) to be
able to slide out the windows (fig. D). After cleaning, remount the glass panes by
replacing the blocks and checking that all the parts are correctly fixed. Only then
remount the door on the oven.

Please keep the @ symbol below on the right.

st e
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CLEANING AND MAINTENANCE

All the glass used in this appliance has undergone a special safety treatment. In
the case of breakage, the glass shatters into small square and smooth pieces
which are not dangerous because they are not sharp.

Please take care and avoid thermal shocks for the glass pane, for example, never
start cleaning when it is hot.

Replacing the oven light 4 )
After having disconnected the oven from the
power supply, unscrew the glass protection cap

and then the bulb and replace it with another @

one suitable for high temperatures (300°C /

E14). Remount the glass cap and reconnect the

oven. \ %

12 - ENGLISH



INSTRUCTIONS FORINSTALLATION

Electrical connection
A Disconnect the power supply before every operation

The appliances have a three-pole power supply cable and are ready to work with
alternating current, at the voltage shown on the “ratings plate” at the end of the
booklet and on the product. The earth conductor of the cable is yellow/green.

Connecting the power supply cable to the mains

Connect a plug suitable for the load shown on the ratings plate of the product to

the oven power supply cable. In the case of direct connection to the mains (cable

without a plug), an omnipolar switch with an appropriate load must be inserted

upstream of the appliance, with a minimum opening of contacts of 3 mm. (the earth

connecting cable must not be interrupted by the switch).

Before proceeding with the connection to the mains, make sure that:

e the electricity meter, the protection valve, the power line and the socket are
sufficient to support the maximum load required (see ratings plate)

e the electricity system is earthed, compliant
with current regulations

e the socket or omnipolar switch can easily
be reached after the oven has been
installed

e after making the electrical connection,
check that the power supply cable does not
come into contact with parts subject to
heating up

e do not use adaptors or shunts as they can
heat up or burn.

In the cases in which a hob is also installed, the hob and the oven must be

connected separately, both for electrical safety reasons and to make extracting the

oven easier.

After connection, put the power back on only after the oven has been put into the
unit.

The manufacturer is not responsible for direct or indirect damage caused by
incorrect installation or connection. All the operations relative to installation
and electrical connection must therefore be carried out by trained personnel
working according to local and general regulations in force.
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INSTRUCTIONS FORINSTALLATION ]

Recessing and fixing to unit:

596

Put the oven into the recess laying it on the
base and pushing it until the lateral jambs touch
the sides of the unit.

Open the door and fix the oven with four wood
screws which must be screwed through the
holes in the lateral jambs of the oven.

Ensure that the oven is fixed in a perfectly stable fashion, as shown, and that the
electrical parts are isolated so that they do not come into contact with the metal
parts.

Kitchen cabinet around the oven should resist the 100°C temperature, otherwise
it can be damaged or deformed due to high temperature.

Be careful while positioning the oven inside the cabinet. Don't use door handle to
carry the oven, use special transport handles on oven sides.
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TECHNICAL CHARACTERISTIC

Power of possible heating elements:

(Upper+Grill) 600+1400W

(Lower) 800W

Light bulb:

@ 25W (max)
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MpownssoauTenb ocTasnseT 3a cobon Npaso 6e3 npegynpexaeHus
BHOCUTb U3MEHEHUS B KOHCTPYKLMIO U KOMMSIEKTALMIO,

He yxyawatoLwme apdekTMBHOCTb paboTbl 060pyAOBaHMS.
HekoTopble napameTphbl, NpUBEEHHbIE B 3TON UHCTPYKLUK, ABMAKOTCA
NpnbnmanTensHbiMU. [pon3BoanTenb HE HECET OTBETCTBEHHOCTM
3a HE3HAYUTENbHbBIE OTKITOHEHNS OT YKa3aHHbIX BENTUYMH.

NMpoaoykuusa ceptucpmnumpoBaHa el’ @'@2

4 N\
$/N: 000000000 R.. | <€ CepunHbIN HOMEp:
e
l lon nponsBoAacTBa
I 1
00/|00|00000
N e
H B i
N /) Hepena npoussoacTsa

Tabnunyka xapakTepuctnk obopyaoBaHus
Label of ratings plate

Dis.L506_692 Co0d.099210009965 Rev.1_06/15 )g
|






